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Household Hints for
The Benefit of Busy
Wives and Mothers

print in your columm what effect peroxi

Will you kindly de of hydrogen has
on the skin? If it is harmful, and if it will remove freckles? LOUISE.

Peroxide of hydrogen, it is claimed by those who use it, does not injure
the skin. Women who have yellowed their necks by wearing high, tight
stock eollars remove the sallow tinge by washing the skin with peroxide of
hydrogen.

Further than this T have no right to go. Mrs. Henry Symes answers
cueries as to facial blemishes and the like. Since her engagements will not
allow her to reply by mail, if you will send me a stamped and self-addressed
envelope, I will put you into communication with these who can help you.

o Will vou kindly inform me through your columns as to the proper gift to
send for a second wedding anniversary? A CONSTANT READER.
As the second anniversary is the “paper wedding,” send the bride a
handsome writing case stocked with paper and envelopts, stamped with her
initials.

Wiil you kindly come to my aid, as you have to many of your “sufféring sis-
ters,” by telling me how to remove sweeténed milk stains from a blue and white
polka dot satin foulard? M. F. G.

Sponge with warm water and aleohol. This will. remove sugar and
dust. What is left is grease from the cream. Rub the wrong side of the sitk
with pulverized French chalk. Leave on all night, brush off the powder,
lay blotting paper over the spot, and press with a warm iron.

Will you kindly inform me as to the best way to get rid of the little insect
called the “buffalo moth?’ You may know it by some other name. It is more
like a small bug than the regular moth, and seems to require different treat-
ment. HOUSEKEEPER.

Pake up carpets and remove furniture into the open air. Beat and sun
thoroughly. Before returning them to their places inject gasoline, into
which red pepper has been stirred, into the eracks of the flooring, and about
the baseboard and mouldings. Shut the room up for four hours. While
the carpets are up sprinkle them freely with dry salt and sweep them twiee
—once against the nap, once with it. The salt kills eggs and larvae and
freshens the colors.

It is with pleasure and edification that I eagerly peruse your column, but
this is my initial letter to you. It replies to the request for canning tomatoes,

Like “J. R.” I have had many failures. Two summers ago I (ried my
mother-in-law’s plan, and as a result I have in my cellar two jars left from last
summer. Out of thirteen quart jars but one spoiled, and that because it was
not air-tight.

Here is mother-in-law’s (and now my) method:

Wash and skin the tomatoes. Squeeze them lightly to expel the seeds. Do
this carefully, without destroying the shape of the tomato, as they are mnicer
whole. Fill the jars with the whole tomatoes, strain through a sieve the s»ng
i juice that have been squeezed out and cover the tomatoes in jars with this
juice. Then place a board about one-half inch thick in your wash boiler, s_Ptting
the jars on the bgard, not to touch each other; put the tops or lids on lightly,
but do not turn. Pour cold water in the boiler about two inches lower than the
top of the jars; set over the fire and beil two hours, at the end of which u‘:ng 1h_~>
liquid in the jars will be almost coloriess or clear like water, because the acid is

almost gone. Lift out one jar at a time; put a new rubber on and serew tight. |

When cold screw again, and be sure they are air-tight. Lastly, cover xhp_ jar
with a sugar bag, or some bag, so as to exclude the light. Mould sn'mwt'.m(-s
forms, but that is a sure sign they are keeping. Many people rpndgr lids unfit
for use by using a knife blade to open. They should be turned upside dow n in
boiling hot water for five minutes, and then opened with a can opener. T Ihm}:
tomatoes at the best are hard to keep, and would suggest that “J. R.” beg'n
with new lids and new rubbers. I might add that the jar will be three-fourt_s
full at the end of two hours’ boiling, and if one desires one can fill up from an-
other jar. 1 close mine up as they are, because our family is small, and the
quantity is sufficient. v n :
seasoned for the table. They are not only beautiful in the jar, but like fresh
from the stalk. I wish you could see them.
If “J. B.” tries this method, I wish her the success I have had.
MRS, G. E. F.

Tt is not every week or every month that brings to me the pleasure of
publishing so well-written a letter, and one that explains so elearly the
process the writer would deseribe. The veriest tyro in housewifery .conid
tollow the directions here given without a doubtful pause. Our new mem-
Ler's method of putting up tomatoes so nearly resembles that followed by
myself for thirty years with signal success that I endorse it emphatically. T
always fill my jars to overflowing, emptying four jars out of twelve to supply

the remaining eight.

Tomatoes canned in this way need only he heated and |

Tomatees thus canned are infinitely superior to any that can be bought.
I take this opportunity of inquiring if any correspondent who read the
diseussion which appeared in this paper last summer rqluti\'e to the cold-
water process of preserving vegetables and fruits, gave it a fn_u‘ tru_al. and
if so. with what results. 1 have a story to tell of my own experience in that
line, but invite other “sisters” to “free their minds” before. I speak.
For years I have had it in my heart to make a pillow of some light, cool ma-
terial. i.;\sx year we saved corn husks; today I converted them into material |

tor filling a pillow by shredding, them with & silver fork. These were popcorn

husks.
away the stem. 1 then filled the pillow cover, and am much pleased. 1
1 have profited by others’ suggestions and recipes, and wish to add my mite.
; 2= K

Tet the blessed work of doing good and of communicating go on. It is
by the aggregate of such “littles” added daily, hourly and by the minute,
that we move toward the millennium. It is the work of the eoral-builders
and the zathering, first into the nebulae, then into the worlds, of star dust.
In the si}:h! of him who numbers the hairs of our heads and “sifts the stars

like sand” nothing that helps the feeblest of his children is petty or ignoble.

Will you kindly tell me what will take a perspiration stain out of rz_ong(—e

SUUK G

Sponge gently with equal parts of warm water (soft and clean) and
alcohol. Wipe dry at once. Should a stain remain, as is probable—for
perspiration contains both salts and acids—wash with ether.

I have a light green lansdowne dress, and [ got some kind nf» spot on It.
Will you piease tell me something that will remove it without taking the color
P s M. H.
ous )

“Some kind of a spot” is very indefinite. If the stain were caused by
neid. ammonia might restore the color. In igncrance of the nature of the
: * 1 refer vou to adviee just given to “F. W.

Beei‘ " Stems Turned
Into An Orchestra

expert who has trilled off his solo and
knows he has done it as none else can;
others are almost cracking their cheeks
as they put vigor inte the melody: the
&'cello - playér siniles gleefully over His
individual contribution, and the
drummer ang performer on the cym-
bais appear teo be in deadly earnest 3
they pound . their respective instru-
ments. The musicians wear the ruffies
and wwunks.of the Elizabethan period.

How- to. Read -History.
» Success.)
Perhaps the best way to read history is
to take up the life of some great figure
that attracts and be

YHE most fantastic set of beer steins
in existence is probably that which
Philadelphians had a chance to

see the other day.

The queer set was among the wedding
presents showered upon Elsie Cassatt
when she was married to William
Plunkett Stewart of Baltimore, in Jan-
uary last. - The gift aroused the curios-
ity of every guest, i

Each stein is of silver and fashioned
to represent a mausician blowing a
horn, playing a violin or beating a

bass |

dram.

When the nine are placed in the cen-
ter of a table they form a compilete
orchestra.

While decidedly interesting as exam-
ples of the workmanship of a century
ago, the steins can scarcely be regard-
ed as model drinking vessels. The
head and shoulders of the musicians

our imagination,
drawn by that into the study of the gen-
eral stage upon which he was only a sin-
gle actor. Certainly it is not a good plan
to besin with these elaborate document-
ary histortes in which you cannot see the
wood for the trees. It is better to be
wrong in a few of your facts, or even
contract = bias from some partisan his-
torian, than to lose vourself in a morass
of documents. The best histories are the

can be lifted off. This discloses a cav-| vividest. If they occasionally lead you
ity in the body, which h s about as| @astray, vou can aiways correct them by
much liguor &s a wine glass. There are | 1he more sober-colored chronicles. Ma-

no handles wunless the horns and
stringed instruments are intended for
that purpose. They were made in Lon-
don, maker’'s name unknown, and fash-
jioned by hand with rare skilL

The patience of the silversmith who
fashioned the cups must have been ex-
traordinary, for the delicate strings of
the violins and the intricate parts of
the wind instruments are all carefully
modeled, and the heads of the musi-
cians are studies in themselves. One

|

caulay may have been prejudiced, and so
may Froude. and so, undeubtedly, was
Carlyle: so. again, was Gibbon; yvet, none
the less, these are the great historians,
the historians who set you upon the peaks
of time and enable you to see history
as it lies bepeath, in wide views and
broad masses.

R,

1 held the husk by the stem and shredded upward. afterward cutting |

|
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New Batch of Salad Recipes

- For Dog Day Reading.

| point to Mr. Godey’s jest.

{ a plurality of olive plants in the home nursery is hurtf
| enly child is a lonely child. That goes without saying. It

! personality must be of supreme consequence.

| edter siek.”

{

DANDELION SALAD,

Break the dandelion leaves in halves and lay them in cold water for half an hour, then drain and lay
in iced water for another half hour. Drain and send to the table in a chilled salad bowl. serving with a dress-
ing made of two tablespoonfuls of olive oil, one of vinegar, a half-teaspoonful of onion juice and a :altsp(um-
ful, each, of salt and pepper.

A NICE FISH SALAD.
Boil halibut until done, but not broken. Sprinkle with salt and set aside to get very cold; then cut into

neat pieces abqut an igv-h square. Line a bowl with lettuce, lay the bits of fish among the leaves and put on
cach piece of fish a slice of crisp cuecumber. Pour mayonnaise dressing over all.

CUCUMBER AND CRESS SALAD.

! Into a chilled sala.d bop’l put a layer of fresh, crisp watercress, then a layer of thinly sliced eucumbers.
These almuld. be so:aked first in ice water. Then a teasp oonful of finely minced chives, then another layer of
cucumbers with a light border of the eress around the e dge. Keep it on the ice till very cold. When ready to

serve, pour a French_ dre§sing over it and toss about till well mingled. It should be served and eaten imme-
diately, as it soon wilts in the vinegar, and ¥ou cannot have it too cold.

NUT SALAD.

S Shell -two dozen English walnuts and throw them into boiling water. When the skins slip from them
u_l;lf} 5 rgml;nc tl;le nuts frpm the water and skin thefn. - Lay the blanched nuts, when eold and crisp, in salad
oil for half an hour, drain and lay them among the crisp lettuce leaves. Serve with mayonnaise dressing.

NET AND ORANGE SALAD.

Peel and cut into bits sweet oranges, ang shell El‘lgnx!l walnuts.
the leaves of a bowl of lettuce, and pour mayonnaise dressing over all.

PEACH SALAD.

o .
55 1_81;3 large, sweet peaches. _Cut a section from the top of each, and carefully remove the stones; fill the
cavity with mayonnaise and serve in lettuee cups. Have it very cold and serve in a ¢hilled bowl.

Dispose the oranges and nats among

THE RAVENGLASS GULLERY,

Nesting Place of Birds on Northwest
Coast of England.
tLondon Spectator.)

At Ravenglass, on the Cumberiand
coast, three small rivers, descending
from the lake country, flow into the
sea together. They join and form a
wide and muddy estvary, which is sep-
arated from the sea by a bank of sand
hills. At one end of this range of hill-
ocks there is a gap, through which the
tide rises and falls in the estuary, and
the fresh waters of the Esk, the Mite
and the Irt make their way into the
ocean. At the other end the ]
are connected with the mainland, near
the village of abeut tlrse miles

On this breezy and secluded peninsu-
la black-headed gulls have formed a
gullery or nesting colony. The range
of dunes % about half a mile wide and
three miles long. On the ome side is
the Irish sea, breaking upon a long
stretch of sandy shore. On the other
side the muddy waters of the tidal river
ebb and flow. At Jow tide one can wade
across: at high tide one can cross in a
boat from Ravengiass, There is al-
Ways a certain charm about the flais
Tound an estyary. A pleasing coloring,
a strange vegetation and plentiful bird-
life are produced or attracted by the
brackish water. At Ravenglass you
have in tion a backzround of

& Cumberland

To_ visit this spot in May. during the
nesting season of the gulls, is one of the
most agreeable and wonderfui excur-
li0n§ that an ornithologist can enjoy.
Having crossed the estuary, ¥ou land
upon a bank of wet and crunching
_shingle. which changes as you advance
into the purest and driest sand. In
front rises the long. low range of sand-
hills, and even at a distance the cries
of the gulls, fiylng round above their
ngates. are noisy and strident. The
hills for the most part produce nothing
but dry, gray sea grass. Some slopes
have nothing on them but pure, dry
drifted sand. Ocecasionally the hollows,
where a richer soil prevails, are filled
with a tolerable turf and carpeted with
violets and thrift. Everywhere lie

broken _shells, scraps or seaweed and
-1 wreckage, and the -bleached ;

‘the and - scat-
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| dames and beautiful g
h

Children and Their
Ways Are Discussd
With Their Parents

Iz it customary to send announc
will you please give me the prop
sary, and greatly oblige your constar

The pretty custom is growing more and n popt
the cards just laid upon my desk. Upon the larger is «

l';'])il.ilsi
MR. AND MRS. LOUIS VAUGHAN
1205 D— Street, Br lyn.

Upon the smaller, a tiny oblong
large card by a bow of narrow white ri

ELEANOR CRAY HOWAREL
JULY THE ELEVENTH.
NINETEEN HUNDRED AND TWO

The two bits of pasteboard tell the whole story. Friends
hear the important news through chance gossip.
happy parents, and asking with interest, real or { , &
being of “that blessed baby,” the solicitous guerist need not dan
nal pride by inquiring. “Bey or girl ¢’

I read each such anmeuncement with tender interest, laying
gently, a dreamy smile. in my eyes. An old, old story? Yes, |
never stales in the repefition. Every baby is a miracle, a:
as if no other had ever been born. -

A few days ago'l had a busiuess letter from
have never seen, although we have corresponded up
to us both, editorially and financially. In this letter
delay of a day or two:

“Pardon me for mentioning that since the receipt of vour
my first-born has been laid, for the first time. in my arms.

“It is all very, very wonderful—and solemn!”

Then he goes on to write of manuseripts and money. My
my liking for him mounted with a bound in reading the p
an apology. It was worth all of his other letters put

“It is all very, very wonderful—and solemn!”

togeth

How can selfishness be obliterated from one’s
any advice on this subject? Are there any publicatior
a son, a fine boy in every respect, except that he
amount of seifishness. I{ he is to be cured of this, it wi
Can you help me? i

The best “publication™ in his case and in vours we b 5
hat the late Louis A. Godey, my dear friend, used to I sucees
babies, “New Editions of Animated Nature, Bound 1 Cambr
Goldsmith’s “Animated Nature” was in every lil - then,

He invariably added to his congratulati
the line streteh out to the erack of doom !
A large family of brothers and sisters is a sovereign panacea

ishness. If for no other reason than this, the modern Ame

true that he is a selfish ereature. The ve love wh
becomes bane in his system, for it fosters seif-esteem. His par
are bound ap in him. He is the center about which revoive all
and their ambitions. He would be more than human if,
rogance of yvouth, he did not assume and believe for cer
A significant Irish superstition asserts, “The cal
When the cake is divided into four pieces i
some as when halved.
Have I never told in 1t
cwn-eye of the 6-year-old boy whose 8-year-o rV
doctor to take the unsugared juice of half a lemon mixed witl
morning as a preventive of malaria?
The boys were exactly the same height and there was b
difference in their weight. The happy mother often laug
her “twins.” They were never apart, day or night. T
“mine.” It was always “we” and “ours.”
On this particular morming Ned feund the

his Corner a prett;

1

It

unpleasant. Too obedient to refuse it, he sipped it relu >
even shivering as he tried to follow his mother’s advice “to
at once like 2 man!”

Sterling sat by watching the operation with eyes that i { wis
fulpess into agony.

Finally, unable to bear %% any longer, he put out a chubby

“Mamma, let me take the rest of it for him!”

This was a clean “obliteration of selfish 7 'a me f God’s

own and hallowed appointment.

I am writing this letter at the
condition, and needs competent ac
able in the Trenton insane asylan }
yvears tor keep herself and two children
hausted from work and wor that
tzke a little rest. She is employed i
pays for boarding her daught t

a boy of 6, with h S
tion, religious or se . ¥here }

1 a hard one

fact that his father is living ma T
of that

plenty of orphan homes, but none
of whosSe parents are living. Y

Outside of the fact that the 1
cannot look after him,
quiring undesirable }

Could
doing so you will

th

A philanthropic fri
the address of the B
Philadelphia.

It may be that other h

arts may be moved to
suggestions in reference to a case which has peeul

1 friend

The address of the disinterest

€

widowed woman and her worse than father
be more than glad to place it at the disposal of an;

quire personally into the faeis of the story.

Haymaking Parties
- Are the Latest

E ne ad of English aristoc-1?
racy is the hay-making party.|

Nobles of

degre 1i-bred

on the
meadow with the chil and with
pitchfork and rake and make hay while
the sun shines.

Then, after an after
and informal fun,
lightful dinner on

on of this joliy |
comes a de-
iawn. For a

the
brief period statesmen forget the ¢

books ean i
i ree | have a
of office, and social leaders their - | money.
trigues and plots and all become as lit- | crowd.
tie chfldren. | enoug

The leader in this delightful innova- the cro

tered bones of deceased rabbits. How | for
long the gulls have resorted to this site !
no record apparently exists. Under t
protectien of Lord Muncs
ony has vastly ased in the
ten or twenty s Probably it
existed from time immemorial.
But until comparativeiy recent davs |
the eggs were carried off in basketfuls, |
and the parent birds so much perse-
cuted that they could hardly hold their
own. Now they nest in security, and o
vigilant keeper watches over their safe-

their old homes S

choose rocky cliffs Oth =

has | °

colonies

gullerie
this pre t
dunes are o
i almost tou

]t)'.A Although the birds have so great- | apart.

¥ increased in numbers, it may be that |

the original ancestors of the'y exis!mgl’ A Chauge.

colony saw the Roman legions march- (Philad ¥ =

ing up Eskdale, and supplied fresh eggs| ~Last I hearg 1axg
for the Roman n which guarded | 2lace as colle -

the ford below Muncaster castie. Mostl - e - g

gulls are gregarious during the ting | up new. a3 ;
=, W e . 3 £ |- up new acvcounts at ul SPATiINe :
SeéaSon, And ‘Rave a strong attachment| She married a rich man. sou Knom.”




